


BROTH & SPICE
Heritage In a Bowl
Ikan Signature Laksa 	
Bamboo Lobster	 450 | Ⓑ5,488
Mutiara Lobster	 550 | Ⓑ6,707 
Josper flamed lobster, scallop,  
green lip mussels, shrimp, egg noodle,  
bean sprout, corn, pakchoy

Soto Ayam 	 180 | Ⓑ2,195
Indonesian chicken turmeric soup, glass 
noodles, boiled egg and vegetables 

Sayur Lodeh 🅥	 150 | Ⓑ1,829
Coconut broth served with  
local vegetables, tempeh

Soup Buntut 	 210 | Ⓑ2,561
Indonesian oxtail herbs and spice soup,  
serve with potato, carrot and melinjo crackers

TROPICAL TOSS
Asinan Bogor 🅥 	 150 | Ⓑ1,829
Mix Fruit and baby romaine, groundnut, 
berries, raw mango, asinan dressing 
Add crab 	 30 | Ⓑ366 

Pecel Pincuk Madiun 	 150 | Ⓑ1,829
Long bean, baby spinach, beansprout,  
peanut cracker, egg and tempeh bacem 

Rujak Pantai 🅥 	 150 | Ⓑ1,829
A vibrant mix of tropical Balinese fruits,  
with tangy rujak sauce for an exotic  
yet refreshing flavor

NUSANTARA BITES

Lombok Oyster  	 95 | Ⓑ1,159
Sambal nanas, Palembang

Lawa Bale 	 150 | Ⓑ1,829
Red snapper with red chili and coconut  
oil dressing.

Siomay Kukus 	 95 | Ⓑ1,159
Mackerel dumpling served with fish roe  
and chilli oil 

River Prawn Rissoles 	 95 | Ⓑ1,159
Stuffed with river prawns, Lombok brie,  
and Indonesian herbs, served  
with jeruk purut mayo.

Ba-Ta-Gor 	 95 | Ⓑ1,159
Chicken-prawn bakso and tofu  
wrapped in sheets, fried to perfection,  
and served with lotek sauce

CATCH & GLAZE
Catch Your Fish

Pick Your Glaze
Sambal Jimbaran 🅥

Shallot, garlic, chili, coriander seed, 
local lime leaf, sweet soy

Sambal Terasi 
Shallot, garlic, chili, coriander seed, 
tomato, local lime leaf, shrimp paste

Sambal Kemangi 🅥
Local basil leaf, parsley, shallot, chili, 

local coconut vinegar & oil 

Baracuda	 350 | Ⓑ4,268
Kuwe (Pompano)	 350 | Ⓑ4,268
Kakap Merah (Red Snapper)	 400 | Ⓑ4,878

Bamboo Lobster 	 590 | Ⓑ7,195
Mutiara Lobster 	 690 | Ⓑ8,415
Tiger Prawn 	 350 | Ⓑ4,268

Accompanied with urap & pakis, black eyed peas, red or white rice. 

Kroket Sei Sapi 	 150 | Ⓑ1,829
Crispy croquettes of smoked NTT beef,  
paired with a bold sambal merah emulsion

Pie Thee 	 95 | Ⓑ1,159
Lampung beef tartare  Sambal ijo,  
salted egg yolk 
Lawar Bali 🅥 Young coconut, long bean, 
young papaya, jackfruit, base genap 
Jagung Bakar 	 95 | Ⓑ1,159
Charred corn ribs served with smoked  
sambal bawang

Singkong Lada Garam 	 95 | Ⓑ1,159
Golden cassava cakes topped with savory 
mix of garlic, black bean, lime leaf, citrus aioli, 
and chili 

Madu Rempah 🅥
Shallot, garlic, turmeric, Balinese honey, 

sweet soy, Indonesian herb & spice

Lado Mudo 🅥
Shallot, garlic, green chili, coriander seed, 

local lime leaf, lemon grass



DAGING NUSANTARA 
Accompanied with red or white steamed rice 

Ayam Woku 	 295 | Ⓑ3,598
Manado style half grilled chicken, woku sauce 
and kemangi, sambal merah

Bebek Goreng Klungkung 	 350 | Ⓑ4,268
Crispy fried duck paired with smoky sambal 
Klungkung and fragrant curried long beans

Tongseng Lamb  	 350 | Ⓑ4,268
Tongseng spiced lamb shank, tomato and 
pickled red cabbage

Rendang 	 350 | Ⓑ4,268
Sumatran-style slow-cooked short ribs, served 
with crispy string beans

WARISAN SATE
Sate Maranggi 	 250 | Ⓑ3,049
Grilled West Java-style beef skewers,  
served with sambal tomat

Sate Ayam Madura 	 225 | Ⓑ2,744
Grilled chicken satay, peanut sauce glaze 
served with sweet soy, sambal, panut sauce.

Signature Sate Lilit 	 225 | Ⓑ2,744
Minced shrimp, fish, and squid wrapped on 
skewers, marinated in Balinese bumbu,  
and served with sambal matah

All Bali Mushroom Satay 🅥 	 225 | Ⓑ2,744
Grilled king oyster, shiitake, and lion’s mane 
mushrooms, served with sambal kemangi

GRILL MASTERPIECE
Ikan Seafood Platter  	 1,800 | Ⓑ21,951
Grilled whole pompano fish, green mussels, 
tiger prawn, lobster, squid, corn ribs, served 
with three kind of sambals

Live Lobster
Mutiara Lobster per 100grams	 250
Bamboo Lobster per 100grams	 220
Caught from the ocean, cared for with love,  
our lobster stay fresh in-house until they’re 
ready to delight your taste buds.

Nasi Campur Pork     	 350 | Ⓑ4,268
Steamed rice served with Balinese pork ribs, 
lawar (Balinese spiced vegetables), pork satay, 
egg, pork crackers, and sambal matah. A 
flavorful and satisfying plate that brings 
together sweet, spicy, and savory elements in 
one traditional Balinese meal.

Nasi Campur   	 385 |Ⓑ4,695
Steamed rice served with tender beef rendang, 
spiced chicken, urab (grated coconut 
vegetables), egg, sambal, and traditional 
condiments. A hearty and balanced Indonesian 
meal with rich, bold flavors.

TUMBUHAN & REMPAH
Josper Lion’s Mane 	 250 | Ⓑ3,049
Bubur Manado lentil, mushroom pepes, 
spiced base genap and creamy smoke sauce

Sei Sukoon 	 225 | Ⓑ2,744
Smoked bread fruit, Indonesian spice rub, 
sambal luwat, creamy smoked sambal

Gareng Asem 🅥 	 225 | Ⓑ2,744
Plant based meatballs, starfruit relish,  
crispy Manado eggplant

: Contains nut    : Contains gluten    : Contain seafood    🅥: Vegan    : Vegetarian    : Spicy    : Contain pork    Ⓑ: Marriott Bonvoy Point
Prices are in thousand Rupiah, 21% government tax and service charge is applicable.
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Nasi Goreng Mawut   	 210 | Ⓑ2,561
A flavorful mix of chicken fried rice and egg 
noodles, served with tiger prawn, sunny side 
up, house-made pickles, and melinjo crackers.

Mie Goreng Jawa   	 210 | Ⓑ2,561
Javanese-style fried egg noodles with chicken, 
served with tiger prawn, sunny side up, 
pickles, sambal terasi, and prawn crackers.

Nasi Goreng Kampung     	 295 | Ⓑ3,598
Heritage-style chicken fried rice served with 
fried chicken, chicken satay, sunny side up, and 
sambal terasi.

HERITAGE OF INDONESIA

SIDES
Nasi Merah Putih 	 60 | Ⓑ732
Red & white steamed rice

French Fries	 60 | Ⓑ732
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